Holding on to Vitamin C by unknown
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HOLDING ON TO VITAMIN C 
Recent work shows that vitamin C content of many fresh vegetables 
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S S , 1 ? exposed to the air Tomatoes lose this elusive quality under 
all conditions of storage, but they lose less at cool temperatures t h a n a t 
70 or above. If held beyond full ripe stage they continue to lose it A 
Z a l Z T 3 7 ° f a f r o w t | } regulator (p-chloFo-phenoxyacetyc acid) aDDlied 
to snap beans and lima beans 4 days before harvesting had little e f f S on 
vitamin C content at harvest, but a few days later the' treated b S n s h a d 
lost much less than those not treated. The same treatment Rave o S S o ^ 
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